[Influence of processing on quercetin content in flos Sophorae immaturus].
The HPLC method was applied to determine the quercetin content in Flos Sophorae Immaturus. The technology for processing Flos Sophorae Immaturus was selected based on orthogonal experiment design. The result has shown that the better technology is to bake Flos Sophorae Immaturus for 11 min at the temperature of 180 degrees C.